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On 12/8/2011, I served these orders upon KI O. LEE by leaving this report with

3-501.17 Cooked chicken and tuna salad in the cooler are not date marked.  Ready-to
-eat potentially hazardous food held for more than 24 hours must clearly 
marked to indicate the day by which the food is to be consumed on the 
premise, sold, or discarded.

5/30/2012

4-601.11 The popcorn machine has excessive old food debris accumulation.  All food 
contact equipment and utensils must be clean.

5/30/2012

2-102.11 Operator did not understand the proper cold holding temperature 
requirements.  This has been a repeat violation on the last 3 inspection 
reports.  Make sure the person in charge is able to demonstrate knowledge 
of the appropriate requirements of the Food Code.

5/30/2012

3-501.16 Potentially hazardous foods on the prep line are at 48-49F.  Potentially 
hazardous food must be held cold at 41 degrees or below.

5/30/2012

Recreation of original report from 12/07/11



1.  To prevent contamination all employee food must be labeled as such and stored separate from restaurant food items.

2.  The wooden shelving, walls, and shelving behind the cooking equipment must be cleaned as often as necessary to 
maintain clean.

Notes:

Code Number Description of Violation Correct By

Routine Food

KI O. LEE 12/8/2011
GRACE GIFT SHOP
10850 W PARK PL

MILWAUKEE,WI

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.


